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Welcome
to the Ninth AnnuaL
InternationaL Pinot Noir CeLebration
Welcome to a weekend of international
friendship, food, wine and fun. In what has
become an annual event, winemakers and
wine lovers from around the world gather to
celebrate this controversial, difficult, elusive
and wonderful gift of nature-Pinot noir.
One of the world's oldest known grape vari
eties, Pinot noir is an extremely difficult vari
ety to grow. There are only a few regions in
the world where it can be grown successfully.
In the winery, too, it must be treated with
great care, respect and dedication by those
who guide the transformation of grapes to
wine.
The producers of Pinot noir who have come
here for this Celebration epitomize that dedi
cation and represent some of the best vine
yards and wineries of Europe, Australia, New
Zealand, South Africa and the United States.
They have brought examples of their wines
to taste, explore and enjoy. The climates and
soils of all these regions are as distinctive as
the winemakers themselves, and their wines
will reflect these differences. '
We gather this weekend not in competition,
but in the spirit of friendship and the mutual
pursuit of Pinot noir-in all its grand diver
sity!

Program '995
Friday, JuLy 28
Friday Shuttle Service to off-campus lodg
ing will depart from the front of Dillin Hall
at 15 minutes past each hour throughout the
day from 8:15 a.m. to 9:15 p .m., and then at
half-hour intervals from 10:00 to 11:30 p.m.
8:00-11:00 a.m. Registration & Information.
Riley Hall will house the registration area, in
formation center, gallery shop, and art exhibit
throughout the weekend. It will be open Fri
day and Saturday from 8:00 a.m. to 7:00 p.m.,
except during lunch hours; and on Sunday
from 9:00 a.m. to 6:00 p.m.
8:00-10:00 a.m. Continental Breakfast.
Riley Hall Patio.
11:00 a.m.-12:00 noon Opening of the Ninth
Annual IPNC. Melrose Hall.
Master of Ceremonies David Lett, The Eyrie
Vineyards, will welcome guests, call the sixty
three featured winemakers to come forward
and introduce themselves, and then introduce
Keynote Speaker Bill Plante.
Pinot Noir Inside the Beltway: An offbeat
report by CBS White House Correspondent
Bill Plante. Who drinks Pinot noir in the
, nation's capitol? How often is it served at the
White House? What, if anything, do they
know about Pinot noir on Capitol Hill? All
this and more in an IPNC exclusive report.
12:00 - 2:00 p.m. Three Star Opening Lun
cheon. Dillin Hall.
The opening luncheon of the weekend will
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be presented by Chef Nick Peirano of Nick's
Italian Cafe, McMinnville, Oregon; Chef
Michael Wild from The BayWolj, Oakland,
California; and Chef Greg Higgins from
Higgins, Portland, Oregon.

A NOTE ON WINE SERVICE DURING
MEALS. A selection of wines will be brought to
your table by your Maitre d'Hotel during the
meals. While there is always plenty of wine, there
are usually no more than 12 bottles of any single
wine. Those wines which are small in quantity
and high in demand will be circulated among the
tables by the Maitres d'Hotel, so as many people
as possible will have the chance to taste each wine.

The Maitres d'Hotel for the International Pinot
Noir Celebration are senior stafffrom several no
table restaurants. They donate their time to en
sure our guests fine service. Please feel free to ask
them about the wines.
Beverly Calder, IPNC Wine Superintendent,
Baker City
.
Mark Baisch, Deluxe Billiard Parlor,
McMinnville
Bob Barnsberg, Ambria, Chicago
Marc Byrne, Zefiro Restaurant, Portland
John D'Anna, Pazzo Ristorante, Portland
Don Francis, The Heathman Hotel, Portland
Randy Goodman, Wildwood, Portland
Steven Sill, Atwater's, Portland
Andy Zalman, Higgins, Portland
Ron Wolf, The Heathman Hotel, Portland
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Friday, JuLy 28, continued
2:30-4:30 p.m. Burgundy Negociants: What
they do, how they do it, and how they affect
the market. Wilson Gym, Physical Education
Building.
Bertrand Devillard, head of the ntigociant firm
of Antonin Rodet, will present a tasting of six
wines to illustrate his discussion of the role
of the negociant in Burgundy. Terry Casteel
of Bethel Heights Vineyard will moderate
discussion among participants during the
tasting, and questions following the presen
tation.
The six Rodet wines to be presented are:
1993 Bourgogne les Terres Rouges
1993 Pommard
1993 Vosne Romanee
1993 Volnay 1er Cru "les Santenots"
1993 Nuits St Georges 1er Cru "les Roncieres"
1993 Chambertin Clos de Beze
5:00-7:00 p.m. Alfresco Tasting of the 1993
Vintage. Murdock Patio. Winemakers and
owners from the presenting wineries will
pour their Pinot noir wines from the 1993 vin
tage which were selected to be featured at the
Celebration. (Note: winery name signs on the

tables indicate the page number in this program
where each winery is described.)
7:00-10:00 p.m. The Grand Dinner. Dillin
Hall. Chef Philippe Boulot from The
Heathman Hotel, and Chef Cory Schreiber
from Wildwood, will present a five course feast
to highlight an incomparable selection of in
temationalPinotnoirs. IPNC President David
Adelsheim will welcome honored guests.
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Friday Shuttle Service to off-campus lodg
ing will depart from the front of Dillin Hall
at 15 minutes past each hour throughout the
day from 8:15 a.m. to 9:15 p.m., and then at
half-hour intervals from 10:00 to 11:30 p.m.

Saturday, JuLy 29
Saturday Shuttle Service to off-campus lodg
ing will depart from the front of Dillin Hall
at 15 minutes past each hour throughout the
day from 8:15 a.m. to 9:15 p.m., and then will
depart from the front of Melrose Hall at half
hour intervals from 10:00 p.m. to midnight.
8:00- 9:00 a.m. Continental Breakfast. Dillin
Hall.
Coffee and breakfast pastries to go for those
who don't make it in time to sit down, but
don't miss your bus.
9:00 a.m.-l:30 p.m. Visiting Oregon Wine
Country: Pinot noir from barrel to bottle.
Buses depart promptly at 9:00 a.m. from the
front of Dillin Hall. Board the bus whose num
ber corresponds to the number on your name
tag. Buses are air-conditioned and each will
have an expert tour guide on board to point
out the landmarks and answer your ques
tions. Light refreshments will be available
during the tour.
The tour will include a visit to the new
Fran~ois Freres d'Oregon oak barrel facility as
well as a visit to a local winery. It will focus
on demonstrations and experiments relating
to "barrel to bottle" winemaking decisions
which influence the character and quality of
Pinot noir wines. The cooperage visit will
explore the influence of forest, toast, aging,
6

and new-oak alternatives. The winery visit
will feature pairs of Oregon and California
winemakers discussing and demonstrating
suchprocedures as barrel aging, racking, fin
ing, filtering, blending and bottling. Each par
ticipant will have the opportunity to blend a
wine from 1994 barrel samples, then bottle,
cork and label a 375 ml bottle of the person
ally selected blend to take home.
1:30-3:30 pm Saturday Farmers' Market
Lunch. Dillin Hall. Fresh from the country
side visited during the morning bus tour, lo
cal seasonal products star in a menu created
by Chef Chris Israel of Zefiro and Chef Mark
Gould of Atwater's.
Chef Greg Higgins will present Eugene
Kahn, founder of Cascadian Fanns, to discuss
briefly the growing success of sustainable
agriculture among the local producers who
put this food on our plates. Bountiful produce
displays around the dining hall will illustrate
why many Oregon chefs are convinced
they're living in paradise.
3:30-5:30 pm Seventh Inning Stretch: A
menu of optional activities. Riley Hall.

Artists and Authors Reception in the Gallery.
Artists and authors of the 1995 Celebration
will be on hand for discussion and auto
graphs. Refreshments will be served. The fea
tured artists are those listed on page 58 of this
program whose works are exhibited in the
IPNC Gallery this weekend. Two IPNC par
ticipants with recently published cookbooks
are the featured authors: Tricia Volk of Wild
Horse Winery, and Stephanie Pearl Kimmel
of King Estate Winery.
Sustainable Agriculture Forum on the Patio.
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An opportunity to meet and talk with some
of the growers who successfully practice
earth-friendly agriculture in the real world.
Exhibits include heirloom seeds, edible land
scaping, organically grown wine, and more.
Jazz and Iced Tea on the Lawn. Soothing
music by the Warren Rand Quartet and cool
refreshments under the trees on the west side
of Riley Hall.
Great Expectorations. Learn to recracher like
a pro. In the field on the east side of Riley Hall
the art of spitting cleanly and accurately, in
dispensable for all who taste wine for busi
ness or pleasure, will be taught by experts to
all comers. Prizes will be offered in various
categories.
Tour of McMinnville Historic Buildings. A
horse-drawn trolley will depart approxi
mately each half hour from the east end of
the Riley Hall patio to shuttle guests down
town for a one-hour guided walking tour of
historic buildings, accompanied by live mu
sic in the Plaza. Offered by the McMinnville
Downtown Association.
Aerobics with Marlene. You asked for it 
Exercise! Drop in at the Multi-purpose Room
in the Physical Education building, and get
in shape for dinner under the expert guidance
of Marlene Kanehailua.
Pinot Noir on the Internet, in the Mac Lab on
the first floor of Mac Hall. Linfield College
has just re-wired the entire campus for a state
of-the-art fiber optic connection to the Inter
net. Bill Fuller of Tualatin Vineyards will give
a hands-on tutorial on how to jump in and
start looking for Pinot noir in cyberspace.
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Saturday, Augu6t 6, continued
5:30-7:30 pm Alfresco Tasting of the 1992
Vintage. Murdock Patio. Wine makers and
owners from the presenting wineries will
pour their Pinot noir wines from the 1992 vin
tage which were selected to be featured in the
Celebration. (Note: winery name signs on the
tables indicate the page number in this program
where each winery is described.)
7:30-11:30 pm Traditional Northwest
Salmon Bake, on the Graduation Green in
front of Melrose Hall. Ticket required, in
cluded in your registration packet.
Salmon fillets will be prepared native North
west style on alder stakes over a huge fire pit.
The outdoor buffet designed by Chef David
Machado of Pazzo Ristorante will be served
with an array of international wines. After
dinner there will be carriage rides and danc
ing to the music of Art Abrams Swing Machine
Big Band, accompanied by vocalist Rebecca
Kilgore.
Saturday Shuttle Service to off-campus lodg
ing will depart from the front of Dillin Hall
at 15 minutes past each hour throughout the
day from 8:15 a.m. to 9:15 p.m., and then will
depart from the front of Melrose Hall at half
hour intervals from 10:00 p.m. to midnight.

Sunday, JuLy 30
10:00 am - 12:00 noon
Dillin Hall.

Sparkling Finale.

The Celebration will conclude with a sump
tuous brunch buffet of favorite dishes from
five of Portland's most popular restaurants,
served with a selection of sparkling Pinot noir
wines. Keynote speaker Bill Plante will ex
tend farewells to our guests and bring to a
9

close the ninth annual International Pinot
Noir Celebration.

2:00 - 5:00 pm A Sunday Afternoon of Pi
not Noir. Dillin Hall.

Chefs for the 1995 Sparkling Finale are:
Alexis Bakouros and Gerasimos Tsirimiagos,
Alexis Restaurant, Portland, OR
Fred Carlo, Salumeria di Carlo, Portland, OR
Sumitoshi Yukimaru and Roy Iwai, Bush
Garden, Portland, OR
Burniece Rott, Nature's fresh Northwest!,
Portland, OR
Catherine Whims, Genoa, Portland, OR

Designed especially for those who cannot at
tend the full three-day event, this walk
around tasting includes all 62 Pinot noirs from
the 1992 and 1993 vintages featured during
the Celebration, poured by the winemakers.
The tasting is accompanied by a grand stand
up buffet created by Chefs Ron Paul and
Mark Bernetich of Ron Paul Catering &
Charcuterie of Portland. (Note: winery name

The four sparkling wines to be served with
brunch are:
Chandon Reserve (Napa Valley jSonoma
Cameros, California)
Flynn Methode Champenoise 1988 Brut,
Premier Cuvee (Willamette Valley,
Oregon)
Albert Moingeon Methode Traditionelle 1992
Cremant de Bourgogne Blanc de Noir
(Nuits Saint Georges, France)
Bruno Paillard Champagne (Reims, France)
Sunday Shuttle Service to off-campus lodg
ing will depart from the front of Dillin Hall
each half hour from 12:00 noon to 1:00 p.m.

signs on the tables indicate the page number in
this program where each winery is described.)

Thank you for giving us the pleasure of your
company at the 1995 International Pinot Noir
Celebration. We hope to see you next year
at our Tenth Anniversary Celebration,
July 26-28, 1996.

International Pinot Noir Celebration
P.O. Box 1310
McMinnville, OR 97128
(503) 472-8964 • FAX (503) 472-1785
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Wine Producer6
AUSTRALIA - Ta6mania

f

Freycinet Vineyard
P.o. Box 35, Bicheno, Tasmania 7215
Phone: (61) 02578384, FAX: (61) 02578454
Represented by Geoff and Susan Bull
Featured wine: 1992 Freycinet Vineyard

Though the Bull family purchased over 400
acres on the east coast of Tasmania near
Freycinet National Park in 1978, only 10 acres
are actually planted to vineyards, with the
varieties Pinot noir, Chardonnay, Riesling,
Muller Thurgau and the Bordeaux grapes.
Situated at 42° latitude, and 12 miles from the
Tasman Sea, a gentle northern slope to the
vineyard and intense canopy management
allows Freycinet to produce full flavored
wines from their long, cool growing season.
Production in their 11 th vintage is 5,000 cases
a year.
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Ta4ting Note&

AUSTRIA - BurgenLand
Weingut Juri& - Georg Stiegelmar
Untere Haupstrasse 60, A-7122 Gols
Phone: (43) 2173 22 03, FAX: (43) 21733323
Represented by Axel Stiegelrnar and
Herta Wolfsjager
Featured wine: 1992 Juris
The Juris winery is located half an hour east
of Vienna on the Hungarian border. It has
been owned for several generations by the
Stiegelrnar family. With 20 acres of grapes,
Weingut Juris averages 5,600 cases a year.
Though they produce more than ten separate
wines, Pinot noir and Pinot blanc do espe
cially well in their region. The Pinot noir, from
a 35-year-old vineyard, is vinified in new oak
barrels. Juris aims to produce a regional style
on an intemationallevel.

Ta&ting Note&
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FRANCE; - Burgundy
Mai60n Ambroi.se
Rue de l'Eglise, 21700 Premeaux-Prissey
Phone: (33) 80 62 3019, FAX: (33) 806238 69
Represented by Bertrand Ambroise
Featured wine: 1993 Corton Grand Cru
"Le Rognet"

f

The Ambroise family settled in Premeaux
Prissey, near Nuits Saint Georges, 300 years
ago. Bertrand Ambroise studied viticulture
and winemaking, then traveled to Cham
pagne and Cognac to learn other approaches.
In 1987, he created the house of Ambroise, a
negociant which strongly relies on the family's
40 acres, including two 1er Crus in N uits Saint
Georges. The house now produces 6,000 cases
per year, with bottlings of Bourgogne Blanc,
Aligote, and Passetout-grain in addition to the
Bourgogne Rouge. Mr. Ambroise views wine
making as a dialogue between traditionalists
and modernists.

Domaine Bertagna
Rue du Vieux Chateau, 21640 Vougeot
Phone: (33) 80 62 86 04, FAX: (33) 80 62 36 38
Represented by Mark and Eva Marie Siddle
Featured wine: 1993 Vougeot Clos de la
Perriere 1er Cru
After Gunter Reh bought this domaine in
1982, his daughter Eva and her husband Mark
set about reviving the 79 acres. It includes
some of the Clos de Vougeot and four other
Grand Crus. Grapes are picked in several
passages to ensure ripeness. Computer con
trolled stainless steel fermenters with inter
nal paddles for pigeage have been installed
in the winery, and 120-year-old trees in
Vosges purchased to control wood aging, and
to be able to char the barrels to the needs of
each appellation.
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Domaine edmond Cornu et FiL6
Le Meix GobiIlon, 21550 Ladoix Serrigny
Phone: (33) 80 28 40 79, FAX: (33) 80 26 48 34
Represented by Pierre Cornu
Featured wine: 1992 Ladoix 1er Cru
ilLes Corvees"
Situated in the town of Ladoix, the northern
most village in the Cote de Beaune, this
domaine comprises 33 acres spread among
appellations in Ladoix, Chorey les Beaune,
Savigny les Beaune and Aloxe Corton. In ad
dition to a couple of portions of Premier Cru
vineyards, it owns a 1.35 acre parcel of the
Grand Cru Corton les Bressandes. Now man
aged by the fourth generation of the Cornu
family, the estate bottled its own wines for
the first time in 1959. They produce just over
3,000 cases in the average year, with over 90%
of their vineyards planted to Pinot noir.

Domaine CLaude Dugat
1 Place de la Cure, 21220 Gevrey Chambertin
Phone: (33) 8034 36 18, FAX: (33) 80585064
Represented by Claude, Marie Therese and
Laetitia Dugat
Featured wine: 1993 Gevrey-Chambertin
1er Cru Lavaux-St-Jacques
Having been viticulturists for four genera
tions, the Dugats have a small family domaine
of just over seven acres. They work relatively
old vines excellently sited in Griotte
Chambertin, Charmes-Chambertin, and three
Gevrey-Chambertin 1er Crus, as well as vil
lage-level and Bourgogne. Their cellars are
located in an old tax collection depot that
dates from the thirteenth century. Dugat pro
duces 1,250 cases each year, without filtering,
all with a respect for nature, their materials,
and tradition.

Twting Note6
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Domaine Forey Pere et riM
2 Rue Derriere Ie Four, Vosne Romanee
21700 Nuits Saint Georges
Phone: (33) 80 6109 68, FAX: (33) 80 6112 63
Represented by Regis and Chantal Forey
Featured wine: 1993 Vosne-Romanee

f

Regis Forey took over the reins of this small
estate, begun in 1870, with the 1987 vintage.
Working with the 11 family-owned acres, and
the 7.5 acres they sharecrop, he produces
about 1,800 cases per year. Though there's a
3/4 acre parcel of Echezeaux, perhaps the
most famous wine is the Nuits Saint Georges
1er Cru "les Gaudichots." With other plots in
Vosne and Nuits, the estate extends to the
communes of Flagey and Premeaux. Also,
Forey vinifies the wines of the Leger-Belair
family, including their Grand Cru monopole
La Romanee.

Domaine Lucien Jacob
Echevronne, 21420 Savigny-Ies-Beaune
Phone: (33) 80 215215, FAX: (33) 80 2155 65
Represented by Christine and Jean-Michel Jacob
Featured wine: 1992 Savigny Vergelesses
1er Cru
Lucien Jacob was a pioneer in the rebirth of
the Hautes-Cotes de Beaune, planting the first
vineyard of clonal selections of Pinot noir. He
worked with others to improve the region's
quality, and then to promote it as well. Cur
rently, the estate is run by Jean-Michel and
Christine Jacob, Lucien's son and daughter
in-law, and Chantal Forey-Jacob, his daugh
ter. They cultivate 34.5 acres, with just under
20 of those in the Hautes-Cotes, and 10 in
Savigny les Beaune and Pemand Vergeless es .
Since the area is also known for its berries,
the domaine produces Creme De Cassis,
Creme De Framboise and Creme De Mure.
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Domaine Hubert Lignier
45, Grand rue, 21220 Morey Saint Denis
Phone: (33) 80 34 3179, FAX: (33) 80 5180 97
Represented by Franr;oise and Hubert Lignier
Featured wine: 1992 Morey Saint Denis
1er Cru "Vieilles Vignes"

This family domaine is composed of 18.5 acres
situated in Morey, Gevrey and Chambolle,
including the Grand Cru Clos de la Roche and
a tiny piece of Charmes Chambertin. About
half of the estate's production is sold to
negociants, including most of the village
Chambolle and Gevrey wines, and half of the
Morey village wine and 1er Cru Chambolle
and Gevrey. Thus, Lignier only bottles about
2,000 cases per year. Franr;oise and Hubert's
son Romain help manage the domaine. The
wines sent to the U.s. are unfined and unfil
tered.

Domaine Denia Mortet
22 Rue de I'Eglise, 21220 Gevrey-Chambertin
Phone: (33) 80 34 10 OS, FAX: (33) 805851 32
Represented by Denis and Laurence Mortet
Featured wine: 1993 Gevrey-Chambertin

This relatively young estate, begun in 1978
with 2.5 acres of vines, belongs to the new
wave of Gevrey. Denis works meticulously
with his vines and in his cellar to produce
wines packed with life and vigor. Even after
splitting the estate with his brother Thierry,
the ever expanding domaine now has over
24 acres of vineyards, almost all in Gevrey.
An average of 3,800 cases from 14 appella
tions are produced each year, with parcels in
Clos-Vougeot and Chambertin producing his
Grand Cru wines.
Tcuting Notea

17

Domaine Henri Perrot-Minot
54 Route des Grands Crus,
21220 Morey Saint Denis
Phone: (33) 80341916, FAX: (33) 80 34 1357
Represented by Christophe Perrot-Minot
Featured wine: 1993 Charmes Chambertin
Grand Cru

f

This 26-acre holding has been family-run for
three generations, now producing an average
of 5,000 cases of red Burgundy per year. In
addition to the Charmes Chambertin, this es
tate bottles ler Crus from Morey Saint Denis
and Chambolle Musigny, a village Gevrey
Cl}ambertin, and a Borgogne Rouge. Perrot
Minot employs a green harvest at the end of
July every year to limit yield and improve
concentration, and sorts grapes at harvest to
eliminate unsound fruit. A pre-fermentation
cold maceration of several days is practiced.
The grands crus are aged in 40% new oak.

Domaine ]acquea Prieur
2 Rue des Santenots, 21190 Meursault
Phone: (33) 80 2123 85, FAX: (33) 80 212919
Represented by Martin Prieur
Featured wine: 1992 Beaune Clos de la Feguine
Le Domaine Jacques Prieur possesses one of
the best collections of Grand Crus and ler
Crus in the Cote-d'Or. On 37 acres, no less
than 20 appellations are produced. It is the
only domaine possessing, at the same time,
Montrachet, Chambertin, and Musigny (not
forgetting
Clos- Vougeot,
Corton
Charlemagne and Corton-Bressandes). Since
1990, Martin Prieur, grandson of the founder,
has renewed this estate, aided by new part
ner Maison Antonin Rodet. This alliance per
mits the revitalization of the property, the aC
quisition of new parcels, and further refine
ments of their terroir and wines.
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Mai&on Antonin Rodet
71640 Mercurey
Phone: (33) 85 45 22 22, FAX: (33) 8545 25 49
Represented by Bertrand Devillard
Featured wines: see page 5

In this house, dating from 1875, one finds
much of the complexity of Burgundy. Doing
business as A. Rodet Negociant-Eleveur, they
"raise" wines in barrel, then bottle and ship.
As A. Rodet they buy wines ready to bottle
and ship. As Domaine Rodet with 160 acres
of vineyard in Hautes-Cotes de Beaune, they
grow, produce, bottle and ship. They also
grow, produce and bottle the wines of
Chateau de Rully, purchased in 1986, and dis
tribute the wines of Chateau de Chamirey (the
domaine of Antonin Rodet's son-in-law, the
Marquis de Jouennes), and of Domaine
Jacques Prieur, of which they own 50%.

Domaine Laurent Roumier
Rue de Vergy, 21220 Chambolle-Musigny
Phone: (33) 80 62 80 26, FAX: (33) 80 62 84 10
Represented by Alain Roumier and
Lucette Tupinier
Featured wine: 1993 Clos Vougeot
This domaine came into existence in 1990,
with land passed down to Laurent by his fa
ther, Alain Roumier (who's also the manager
of Domaine Comte de Vogue). With the ad
dition of some personal acquisitions and some
renting, the estate now consists of about 10
acres, with plots of Bonnes Mares, Clos
Vougeot, Chambolle-Musigny village, and
Hautes-Cotes de Nuits. Laurent took his de
gree at Beaune's Lycee Vitic ole, then worked
for his father at Domaine Comte de VogUe
for a year, and then with his brother Herve.
Currently production is 500 cases a year.

TQ.6ting Note&
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Domaine Bernard VireLy-Rougeot
Place de l'Europe, 21630 Pommard
Phone: (33) 80 22 34 34, FAX: (33) 80 22 38 07
Represented by Patrick Virely
Featured wine: 1993 Beaune Clos de
l'Ermitage St. Desire

f

At the beginning of the century, Louis Virely
settled in Pommard to take over the estate of
his parents-in-law, acquiring a piece of
Pommard's ler Cru Clos des Arvelets in 1926.
His son Bernard married a vine-grower from
Meursault in 1951, thus improving the estate's
holdings of white vines. In Beaune, he also
planted Clos de l'Ermitage, which had lain
fallow just uphill from Clos des Mouches
since the phylloxera invasion of the 1880's.
Currently, the vineyards cover almost 20
acres. Production is approximately 4,000
cases, though a portion of that is sold to

negociants.
Domaine Michel Voarick
21420 Aloxe-Corton
Phone: (33) 80 26 40 44, FAX: (33) 80 26 4122
Represented by Jean-Marc Voarick
Featured wine: 1992 Corton-Clos du Roi
In 1969, Michel Voarick took over Domaine
Henry Poisot, with the current domaine con
sisting of 22 acres located in Aloxe Corton and
Pernand Vergelesses. Among this estate's re
markable holdings are Corton-Bressandes,
Corton-Renardes, Corton-Charlemagne, and
Corton-Clos du Roi, all Grand Crus. In cel
lars reputed to be among the coolest in Bur
gundy, Mr. Voarick produces 3,000 cases per
annum. With no destemming of the grapes
and no new oak used for the barrels, the wines
are reported to be quite sturdy.
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FRANce - Loire
Domaine de Chatenoy
B.P. 12, 18510 Menetou-Salon
Phone: (33) 48 64 80 25, FAX: (33) 48 64 88 51
Represented by Pierre and Isabelle Clement
Featured wine: 1993 Menetou-Salon Rouge
Domaine de Chatenoy is located in the AOC
region known as Menetou-Salon, less than 20
miles from the Loire Valley's Sancerre. The
vineyard can be traced back to before the
Roman conquest, but it wasn't until 1709 that
the Clement family acquired Chateau de
Chatenoy. With almost 100 acres of vineyard,
the domaine produces approximately 33,000
cases per year of white (Sauvignon blanc), red
(Pinot noir), and rose. Now·the family's four
teenth generation has been investing heavily
to place new technology in the service of an
cestral skills.

Taating Note&
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G£RMANY
Weingut Auguat KeaaeLer
Lorcher Strasse 16 0-65385
Assmannshausen
Phone: (49) 6722-2513, FAX: (49) 6722-4747
Represented by August Kesseler and
Velten Tiemann
Featured wine: 1993 Assmannshauser
Hollenberg Spatburgunder Spatlese
trocken

f

August Kesseler cultivates 34.6 acres of vines,
with 70% lying on steep south-facing slopes
of Assmannshausen and Rudesheim. The
winery grows almost 15 acres of Pinot noir,
17.25 acres of Riesling, and 2.5 acres of
Silvaner. 95% of the Pinot noir comes from
Assmannshausen, Germany's most famous
site for high quality Pinot noir grapes. The
winery was built into vertiginous slate cliffs
in 1792; some of his Pinot noir vineyards are
actually planted on the roof. Ke sseler's
Spatburgunder wines are not typical German
reds, for the methods have more in common
with those of Burgundy than his neighbors.
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N£WZ£ALAND
Dry River Winea
P.o . Box 72, Puruatanga Road
Martinborough, New Zealand
Phone & FAX: (64) 6 306 9388
Represented by Dawn and Neil McCallum
Featured wine: 1993 Martinborough

This vineyard, the first in Martinborough, was
planted in 1979. Now the 20 acres feature Pi
not noir, Chardonnay, Gewiirztraminer, Pi
not gris, Riesling and Sauvignon blanc. Par
ticular emphasis is put on viticulture, using a
Scott Henry trellis and extensive leaf pulling,
all to keep crop levels under 3.3 tons per acre.
The low tech winery produces 3,000 cases an
nually. The wines are designed for cellaring,
most drinking well between four and seven
years when stored in good conditions.

SOUIHAFRlCA
Hamilton RwaeLL Vineyarda
P.o. Box 158, Hermanus 7200, Cape
Phone: (27) 28323595, FAX: (27) 283 21797
Represented by Kevin Grant
Featured wine: 1993 Walker Bay

Hamilton Russell Vineyards is situated about
75 miles southeast of Cape Town, in the
Hemel-en-Aarde Valley less than two miles
from the South Atlantic Ocean . Tim
Hamilton-Russell spent 10 years searching for
a proper cool climate site, finding this 420
acre parcel in 1975. Tim's son Anthony con
tinues the planting, now up to 112 acres of
Pinot noir, Chardonnay and Sauvignon blanc.
To achieve naturally-balanced wines, plant
ing densities vary depending on soil, clone,
and rootstock vigor. From the first harvest in
1981, Hamilton Russell has expanded to pro
duce 21,000 cases each year.
Tcuting Notea
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UNIT£D STAT£S ~ CaLibomia
Beaulieu Vineyard
P.O. Box 219, Rutherford, CA 94573
Phone: 707-967-5279, FAX: 707-963-5920
Represented by Joel Aiken and Bob Masyczek
Featured wine: 1993 Cameros Reserve

f

Beaulieu Vineyard was founded in 1900 by
Georges de Latour. Beaulieu's first vineyard
in Cameros was purchased in 1962. The com
pany was responsible for petitioning the
BATF, in 1979, to establish Cameros as an
American Viticultural Area. BV currently pro
duces both a Cameros and a Reserve Cameros
Pinot noir from its estate vineyards. Pinot noir
acreage currently totals 150. Present produc
tion of all wines is 475,000 cases.

Bemardua
5 West Carmel Valley Road
Carmel Valley, CA 93924
Phone: 408-659-1900, FAX: 408-659-1676
Represented by Don Blackburn and
Kirby Anderson
Featured wine: 1993 Santa Barbara,
Bien Nacido Vineyard
Dutchman Ben Pon founded this estate in
Carmel Valley to create Bordeaux-styled red
wines and cool-climate Chardonnays. The Pi
not noir grapes come from the famous Bien
Nacido Vineyard, some 140 miles to the south
in the Santa Maria Valley. Winemaker Don
Blackburn, who apprenticed in Burgundy and
Bordeaux, uses barrels purchased from many
French coopers to allow for a spice rack ap
proach to blending. He appreciates the role
of technology, but relies upon intuition, which
he describes as knowing how to make deci
sions when the numbers don't support him.
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Bouchaine Vineyard6
1075 Buchli Station Road,Napa, CA 94559
Phone: 707-252-9065, FAX: 707-252-0401
Represented by John Montero and Eric Fidel
Featured wine: 1992 Cameros
The 38-acre vineyard lies at the very south
end of Cameros, almost on San Pablo Bay.
Cool climate varieties are the focus: Pinot noir
(7,500 cases), Chardonnay (7,500 cases), and
Gewiirztraminer (1,500 cases). Wines are
made using traditional methods aided by
modem technology in a "hands off" style that
lets the fruit dictate the character of the wine.
A $3 million remodel of the 70-year-old win
ery is in progress. The renovation includes
new crushing and pressing equipment, tanks,
and partial gravity flow of must and wine.
The open-top concrete Pinot noir fermenters
remain from the original structure.
David Bruce Winery
21439 Bear Creek Road, Los Gatos, CA 95030
Phone: 408-395-9548, FAX: 408-395-5478
Represented by Ken Foster and Greg Stokes
Featured wine: 1992 Santa Cruz Mountains,
Estate Reserve
Begun in 1964 in the Santa Cruz Mountains,
David Bruce Winery surveys Monterey Bay
from 2,000 feet above. About 25 acres are
planted to Pinot noir and Chardonnay. Red
wines are fermented almost solely in small,
open-topped fermenters, the caps handled by
a crew of waders and a system of draining
and flooding. The Reserve Pinot noirs use
only free-run wine, spend about 17 months
in oak, and rarely are racked during this time.
Filtration and fining are avoided. About half
of the winery's 25,000 cases are Pinot noir,
with five other varieties also produced.

Taating Notea
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Camelot Vineyard
5680 Tepusquet Canyon Road
Santa Maria,CA 93454
Phone: 707-525-6238, FAX: 707-544-0156
Represented by Randy Ullom and
Mark Evans
Featured wine: 1993 Central Coast

f

One of Jess Jackson's Artisans & Estates win
eries, Camelot Vineyard concentrates on Pi
not noir and Chardonnay from the cool grow
ing regions of the Central Coast, which ranges
from benchland vineyards in Santa Maria to
the Arroyo Seco area of Monterey. To enhance
the intensity of the featured wine, winemaker
Randy Ullom chilled the juice and skin be
fore fermentation, leaving them to soak for
three days. After completion of fermentation,
the wine was racked into French and Ameri
can oak barrels, and was bottled unfined af
ter 8 months.
Chalone Vineyard
P.O. Box 855, Stonewall Canyon Rd., Hwy 146
The Pinnacles, Soledad, CA 93960
Phone: 408-678-1717, FAX: 408-678-2742
Represented by Michael Michaud and
Michael McNeill
Featured wine: 1992 Chalone Reserve

The oldest vineyard in Monterey County,
Chalone's 185 acres lie at 1800 feet with aver
age rainfall of less than 14 inches and climatic
changes of 40-50° F between night and day
during spring and summer months. Situated
in the limestone-laden Gavilan Range just
northeast of Soledad, it is the only winery in
the Chalone American Viticultural Area. The
winery has been under present ownership
since 1965, and now produces 35,000 cases a
year of Chardonnay, Pinot noir, F'inot blanc
and Chenin blanc.
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Chateau De Baun
P.O. Box 11483, Santa Rosa, CA 95406
Phone: 707-544-1600, FAX: 707-544-1318
Represented by Jamie Meves and
Tim Shippey
Featured wine: 1992 Russian River Valley

Chateau De Baun was established in 1986 by
Ken and Grace De Baun, who chose the cool,
marine-influenced Russian River Valley to lay
down their 106-acre vineyard. They are dedi
cated to producing estate grown table wines
and methode Champenoise sparkling wines
from Chardonnay, Pinot noir, and a Muscat
hybrid named Symphony. Winemaker Jamie
Meves was vital in the design of a state-of
the-art winery that not only allows Chateau
De Baun to produce 30,000 cases a year, but
also do custom winemaking for other Sonoma
County wineries. 1992 marked their fourth
vintage of Pinot noir.

Crude Wine6
P.O. Box 3382, Napa, CA 94558
Phone: 707-257-5300, FAX: 707-257-6022
Represented by Tony Soter and
Eric Hamacher
Featured wine: 1993 Cameros
Etude Wines are produced in the Napa Val
ley by Tony Soter. Etude literally means
"study." By use of this name, Soter hopes to
convey his philosophy of winemaking, which
is fundamentally an exploration of the ele
ments of style. The grapes for the production
of Pinot noir are sourced from select vine
yards, all within the Cameros appellation,
north of San Pablo Bay. Etude Wines are dedi
cated to learning something about the wine
making craft and creating wines of character
and stylistic distinction.
Twting Note6
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Fetzer Vineyard6
P.o. Box 611, Hopland, CA 95449
Phone: 707-744-1250, FAX: 707-744-9020
Represented by Dennis Martin
Featured wine: 1992 Sonoma County Reserve,
Olivet Lane Vineyard

f

In 1958, Barney Fetzer started to grow for
home winemakers; ten years later, he opened
his own winery. On his death in 1981, ten of
his children united, taking the winery to the
2.2 million case level. Since then, Brown
Forman bought the winery and name, with
the Fetzers still growing grapes for the com
pany. Fetzer is committed to being an envi
ronmentally and socially aware grower, pro
ducer and marketer of high quality wines.
Aside from their 360 acres of certified organic
grapes in Mendocino County, they buy from
about 200 other growers in California.

Mira&cSou Vineyard6
3000 Aborn Road, San Jose, CA 95135
Phone: 408-274-4000, FAX: 408-270-5881
Represented by Tom Stutz and Steve Wilson
Featured wine: 1992 Monterey County
Harvest Reserve
Founded in 1854, Mirassou is America's old
est winemaking family, now in its fifth gen
eration. They were the pioneers of viticulture
in Monterey County, and are credited with
bringing Pinot noir to California . Since
Monterey is a cool area, this 250,OOO-case (750
acres) winery has a strong interest in methode
champenoise sparkling wine as well as still
wines. Winemaker Tom Stutz uses many of
the processes he learned at Hanzell Vine
yards, including functional pre-fermentation
vatting, long fermentation time, high brix
pressing, and malolactic co-fermentation, as
standard practice.
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Saint6bury
1500 Los Cameros Avenue, Napa, CA 94559
Phone: 707-252-0592, FAX: 707-252-0595
Represented by William Knuttel
Featured wine: 1993 Cameros
Twenty years ago, California Pinot noir was
slumbering somewhat fitfully. In the mid-sev
enties, a critic noted that "truly fine Califor
nia Pinots can be numbered on one hand ...
the thin, pallid bottles outnumbered by the
merely dull." This was not an isolated remark.
Cabernet was king, tannins were revered. If
you wanted the lush softness of Pinot noir,
you bought a Burgundy. Saintsbury was be
gun in 1981 by Richard Ward and David
Graves to disprove the notion that California
Pinot noir was "only marginally different
from jug reds." Witness the current vintage.
Santa Barbara Winery
202 Anacapa Street, Santa Barbara, CA 93101
Phone: 805-963-3646, FAX: 805-962-4981
Represented by Bruce McGuire
Featured wine: 1993 Santa Barbara County
Reserve
The first winery in Santa Barbara County
since prohibition, Santa Barbara Winery was
fOWlded in 1962 by Pierre Lafond. Starting
with purchased fruit, Lafond soon realized
that the promise of Santa Ynez Valley made
it urgent that he buy vineyard land. Now at
72 acres, the vineyard includes six acres of Pi
not noir. Winemaker Bruce McGuire, who ar
rived in 1981, produces vibrant and fruity
wines to capture the essence of the grapes as
they taste on the vine. He uses the "ancient
method" of whole cluster fermentation on
portions of the crop to bring out the spicy fla
Vors of the Pinot noir, and to polish the wine's
tannins.
Taating Note6
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Schug Cameroa eatate Winery
602 Bonneau Road, Sonoma, CA 95476
Phone: 800-966-9365, FAX: 707-939-9364
Represented by Walter and Gertrud Schug
Featured wine: 1993 Cameros

f

Founded in 1980, Schug Cameros Estate Win
ery is the showcase and life-long dream of one
of California's most celebrated winemakers,
Walter Schug. The quality of wines bearing
the Schug label reflects 40 years of family in
volvement in the production of fine wines in
both Germany and California. In 1990, they
selected a 50-acre site in the Cameros viticul
tural area for development as their new wine
estate. Situated on a hill with sweeping views
of the Sonoma Valley, the modem winery is
surrounded by Pinot noir and Chardonnay
vineyards. Current production is 15,000 cases
of these two varieties.
Sterling Vineyard4
1111 Dunaweal Lane, Calistoga, CA 94515
Phone: 707-942-3402, FAX: 707-942-3469
Represented by Bill Dyer
Featured wine: 1993 Cameros,
Winery Lake Vineyard

Sterling produces Pinot noir exclusively from
the Winery Lake Vineyard in the Cameros
appellation. The vineyard was purchased
from Rene di Rosa, who planted it to Pinot
noir in the late 1960s and early 1970s. After a
three-day cold soak, fermentation takes place
utilizing the native yeast. The wine is imme
diately racked after fermentation to French
oak barrels, 50% of which are new, for ten
months of aging. Owned since 1983 by
Seagram Classics Wine Company, Sterling
owns 1,000 acres of vineyards, and annually
produces 340,000 cases.
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Rodney Strong Vineyarda
P.O. Box 368, Windsor, CA 95492
Phone: 707-433-6511, FAX: 707-433-8635
Represented by Rick Sayre
Featured wine: 1992 River East Vineyard,
Estate Bottled, Russian River Valley
Realizing the potential for growing world
class Pinot noir in the Russian River Valley,
Rodney Strong Vineyards planted 20 acres in
1%8 at the winery estate River East Vineyard.
The overwhelming success of the wine has
prompted the winery to plant an additional
25 acres of Pinot noir to Pommard, Wente,
Roederer, Martini, and Jackson clones. Wine
maker Rick Sayre looks for a taste profile of
red cherry, rose petal, a hint of smoked meat
or leather, and always a smooth, long, silky
finish. This highly respected Sonoma CmUlty
winery produces 200,000 cases per year.

Wild Horae Winery
P.O. Box 910, Templeton, CA 93465
Phone: 805-434-2541, FAX: 805-434-3516
Represented by Ken and Tricia Volk
Featured wine: 1993 "Cheval Sauvage"
Central Coast
Wild Horse Winery is sited on a mesa above
the Salinas River, with panoramic views of
the Santa Lucia Range through which evening
fog drifts from Morro Bay. The names Wild
Horse and Ken Volk have been synonymous
since 1986, with their first release of Pinot noir.
The winery has since gone on to garner inter
national acclaim as a high quality, premium
winery. At 35,000 cases, Wild Horse is com
mitted to traditional winemaking techniques,
excellence and value to consumers, _and a
long-term pledge to the superb wines of the
central coast.
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4
5
6
7
8
9
10
11
12
13
14
15
16
17
18
19
20
21
22

Northrup Library
Melrose Hall
Riley Hall
Walker Hall
Pioneer Hall
Newby Hall
Greenhouse
Heating Plant
Dean's House
Cozine Hall
Potter Hall
Taylor Hall
Murdock Hall
Graf Hall
Mac Hall
Dillin Hall
Renshaw Hall
Music Practice Annex
Observatory
Larsell Hall
Hewitt Hall
Anderson Hall
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24
25
26
27
28
29
30
31
32
33
34
35
36
37
38

Frerichs Hall
Dana Hall
Kappa Sigma Fraternity
Trafalgar Square
Cook Center
Latourette ~all
Miller Hall
Jane Failing/Iall
Grover Hall
Campbell Hall
Whitman Hall
Physical Education Building
Aquatics Building
Maxwell Field
Helser Baseball Field
Softball Field

39
40
41
42
43
44
45
46
47
48
49
50
51
52
53

Emmaus House
Delta Psi Delta Fraternity
Theta Chi Fraternity
Pi Kappa Alpha Fraternity
Casa Real
College Apartments and
Office Building
The Suburbs
Soccer Field
Lever Street Park
Upward Bound
Michelbook House
Tennis Courts
President's Home
Memorial Fountain
Ten Oaks
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UNITeD STATES - New york
MiLLbrook Vineyard4 and Winery
RR I, Box 1670 Wing Road
Millbrook, NY 12545
Phone: 914-677-8383, FAX: 914-677-6186
Represented by David H. Bova and
John Graziano
Featured wine: 1993 Hudson River Reserve

f

Millbrook is widely thought to be the finest
producer of Burgundy-styled wines in New
York State. Over 50 acres of Chardonnay, Pi
not noir, and other vinifera grapes are planted
on a gravelly hill in the Hudson River Valley
90 miles north of New York City. The atten
tions of owner John S. Dyson (now Deputy
Mayor of New York City in Rudolph
Giuliani's administration) to soil and trellis
ing have been vital, since the match of his
patented "goblet" trellis to the deep, well
drained soils and temperate climate has
proven itself in growing Burgundian variet
ies. 10,000 cases are distributed in five states.
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UNITfD STATfS - Oregon
Amity Vineyard&
18150 Amity Vineyards Rd., Amity, OR 97101
Phone: 503-835-2362, FAX: 503-835-6451
Represented by Myron Redford and
Vikki Wettle
Featured wine: 1992 Willamette Valley
Winemaker's Reserve
Two aspects of Amity's approach to Pinotnoir
separate them from most other producers.
The winery doesn't use new oak, instead us
ing the natural attributes of the grape to give
the wine body and structure. This often re
sults in concentrated and fairly tannic wines
which are released later than most. For in
stance, the Winemaker's Reserve usually gets
36 months of bottle aging before release,
though 1992 was such a soft and precocious
vintage that this wine will only need 17
months. The winery was founded in 1976, and
now produces 12,000 cases annually.

Archery Summit
P.O. Box 2508, Yountville, CA 94599
Phone: 707-253-7500, FAX: 707-253-1493
Represented by R. Gary and Nancy Andrus
Featured wine: 1993 Oregon Premier Release
Archery Summit Winery was founded in 1992
by Gary and Nancy Andrus, owners of Pine
Ridge Winery in the Napa Valley, as the cul
mination of their search for a spot to produce
fine Pinot noir. The 92 acres hav~ been planted
with several clones, on rootstocks designed
to match the four distinct exposures and soils.
There are 2,200 vines per acre. The winery is
designed to use gravity as the only means of
processing, with underground caves for bar
rel aging. The goal is to create wines of focus
that express the flavors of their terroir.
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ArgyLe Winery
691 Highway 99W, Dundee, OR 97115
Phone; 503-538-8520, FAX: 503-538-2055
Represented by Rollin Soles and
Allen Holstein
Featured wine: 1993 Willamette Valley
Reserve

f

In 1993, the first Reserve Pinot noir was pro
duced by this partnership headed by Austra
lian vintner Brian Croser and Oregon vine
pioneer Cal Knudsen. Significant viticultural
changes have been made by vineyardist Allen
Holstein by his management of 200+ acres of
vines. Winemaker Rollin Soles takes advan
tage of this team's experience, and the qual
ity fruit produced, to make premium methode
champenoise and Chardonnay wines. Lim
ited production of fine red wine serves both
as the next step in Argyle's portfolio and as a
pleasant diversion from the more technical
challenge of fine sparkling wine.
Autumn Wind Vineyard
15225 NE North Valley Road
Newberg, OR 97132
Phone: 503-538-6931, FAX: 503-538-6931
Represented by Tom and Wendy Kreutner
Featured wine: 1992 Oregon Reserve

Unhappy with the corporate world, Tom and
Wendy Kreutner purchased 52 acres in 1983,
planted a 16-acre vineyard overlooking the
north Chehalem Valley in 1984, and had their
first crush in 1987. Looking for a simpler life
they found anything but: "Making Pinot noir
is trying to figure out who dunnit before the
last page. You factor in all the know variables,
guess at the unknown ones, then try to hit that
moving target." Still dedicated to making
perfect wines nonetheless, they produce 3,500
of five different varieties annually.
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Beaux frere&
15155 NE North Valley Road
Newberg, OR 97132
Phone: 503-537-1137, FAX: 503-538-9757
Represented by Michael and Jackie Etzel
Featured wine: 1993 Willamette Valley

Owned by Michael and Jackie Etzel, Robert
Parker, and Robert Roy, Beaux Freres is a 30
acre vineyard, of which 23 acres are given
over to seven different clones of Pinot noir.
Planting began in 1988. In 1992, one of the old
barns on the property was renovated to pro
vide a temperature and humidity-controlled
winery. Vinification starts with physiologi
cally ripe grapes, allows a four to five-day
cold maceration, then following alcoholic fer
mentation, the wine is racked directly into
100% new French oak barrels. The estate cur
rently produces about 2,000 cases a year.
Bridgeview Vineyard&
4210 Holland Loop Road
Cave Junction, OR 97523
Phone: 503-592-4688, FAX: 503-592-2127
Represented by Bryan S. Wilson and
Rene Eichmann
Featured wine: 1992 Oregon Reserve

Family-run Bridgeview Vineyards began in
1980, when Robert and Lelo Kerivan, lured
by the promise shown in the wines then pro
duced in southern Oregon, planted their first
vines. They now have 70 acres of densely
planted grapevines on nearly flat river-bot
tom soil in the sunny Illinois Valley. Nestled
close to the coastal mountains, the vineyard's
rocky, mineral-rich soil lends distinctive aro
mas and flavors to the wines. Bryan Wilson
recently became winemaker, and Bridgeview
now produces 45,000 cases from six variet
ies, including Pinot noir.
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ChehaLem
703 North Main, Newberg, OR 97132
Phone: 503-538-4700, FAX: 503-537-0850
Represented by Harry Peterson-Nedry and
Bill Stoller
Featured wine: 1993 Oregon,
Ridgecrest Vineyards

f

Chehalem, owned by the Peterson-Nedry and
Stoller families, is a tiny premium winery
designed to stay small; bigness is reserved for
wine style. Planting the estate Ridgecrest
Vineyards, on Ribbon Ridge near Newberg,
began in 1980, and the first wine for Chehalem
was its 1990 Pinot noir. Another vineyard,
Red Hill Farm, has been started in the Dundee
Hills. Not only do other wineries buy from
Ridgecrest, but with the 1994 vintage, a col
laboration of friends will produce the first
reserve Pinot noir, created by winemaker
Harry Peterson-Nedry and Patrice Rion of
Nuits Saint Georges.

Cooper Mountain Vineyard6
9480 SW Grabhom Rd., Beaverton, OR 97007
Phone: 503-649-0027, FAX: 503-649-0702
Represented by Robert J. Gross
Featured wine: 1992 Willamette Valley
Reserve, Reusser Vineyard
Cooper Mountain, an extinct volcano site
overlooking the Tualatin Valley 15 miles
southwest of Portland, is home of this 75-acre
vineyard and winery. The winery is located
on the Cooper Homestead, settled in 1865.
Since 1978, they've grown Pinot noir,
Chardonnay, and Pinot gris grapes for local
wineries. The winery began production al
most ten years later, with production limited
to 4,000 cases of their three varieties.
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Cri.stom Vineyard6
6905 Spring Valley Road NW
Salem, OR 97304
Phone: 503-375-3068, FAX: 503-391-7057
Represented by Paul and Eileen Gerrie
Featured wine: 1993 Willamette Valley
Reserve

Cristom Vineyards, one of the Willamette
Valley's newest wineries, was established in
1992 by Paul and Eileen Gerrie. Based on the
premise that great wine starts with great
grapes, the owners are very selective in choos
ing grape sources. The 25-acre estate vineyard
is being planted on an east-facing slope in the
Eola Hills, using close vine spacing of the new
French Pinot noir and Chardonnay clones
from Dijon. Wine maker Steve Doerner em
ploys traditional techniques to produce the
winery's Pinot noir, Chardonnay, and Pinot
gris. Annually, 4,500 cases in all are produced.

Domaine Drouhin Oregon
P.O. Box 700, Dundee, OR 97115
Phone: 503-864-2700, FAX: 503-864-3377
Represented by William and Deb Hatcher
Featured wine: 1993 Oregon

In 1987, Robert Drouhin, the third-generation
head of Maison Joseph Drouhin of Burgtmd y,
purchased 100 acres in Yamhill County to be
developed as a Pinot noir vineyard. The es
tate has since grown to 180 acres, with 59 of
them having been planted, closely spaced in
the Burgtmdian style to achieve small yields
of superior quality. In 1989, a four-level, grav
ity-flow winery was established, with Robert
Drouhin's daughter Veronique as winemaker.
Pinot noir production has increased gradu
ally to 10,000 cases in 1994.
Taating Notea
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Domaine Serene
P.O. Box 190, Carlton, OR 97111
Phone: 612-473-9825, FAX: 612-473-9830
Represented by Grace and Ken Evenstad
Featured wine: 1992 Willamette Valley
Evenstad Reserve

f

Domaine Serene was established in 1989 by
Grace and Ken Evenstad with the single ob
jective of making exquisite Pinot noir wines.
Annual production is now 2,000 cases, with
grapes coming from their 82-acre estate in the
Red Hills of Dundee and selected other vine
yards. Controlled low yields, dedication to
traditional Burgundian winemaking meth
ods, and close attention to every detail assures
that their handmade wines are of the highest
quality. They moved to a new winery in 1994,
buying and renovating a historic building in
the town of Carlton in Yamhill County.

Cdgebield Winery
2126 SW Halsey Street, Troutdale, OR 97060
Phone: 503-669-8610, FAX: 503-665-4209
Represented by Eric Kammerud and
Kevin McCarver
Featured wine: 1992 Yamhill County Wine
makers Reserve, Hyland Vineyards
Owners Mike and Brian McMenamin have
been microbrewery pioneers in the Pacific
Northwest since 1983. In 1990, they planted
their first vineyard, and opened Edgefield
Winery in hopes of creating wines that equal
the high quality of their hand-crafted ales.
Though Edgefield currently has 3.5 acres of
Pinot gris and 3 acres of Syrah, the winery
produces 15,000 cases per year of ten or so
different wines. Edgefield Winery is just one
component of the unique village called
McMenamins Edgefield, in the renovated
Multnomah County Poor Farm.
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£ve6ham Wood Vineyard (;- Winery
4035 Wallace Road NW, Salem, OR 97304
Phone: 503-371-8478
Represented by Russell and Mary M. Raney
Featured wine: 1992 Willamette Valley,
Cuvee "J"

Evesham Wood Vineyard takes its name from
England's picturesque Vale of Evesham. The
small, subterranean winery produces four
varieties with grapes grown on their lO-acre
estate vineyard in the Eola Hills west of Sa
lem and other nearby vineyards. Their guid
ing philosophy is non-intervention, so as to
allow individual vineyard lots to best express
their origins. Additionally, proprietary yeasts
help make the wines distinctive. As a small
(3,500 cases annually) artisan winery, they feel
no pressure to produce wines with "mass
appeal."

The eyrie Vineyard6
P.O. Box 697, Dundee, OR 97115
Phone: 503-472-6315, FAX: 503-472-5124
Represented by David and Diana Lett
Featured wine: 1992 Willamette Valley
Yamhill County Reserve
The Eyrie Vineyards is the oldest producing
vinifera vineyard in the Willamette Valley.
David and Diana Lett planted their pioneer
vineyard in 1966 in the Red Hills of Dundee;
their winery is in McMinnville. Eyrie's Pinot
noirs have a 25-year-old reputation for bal
ance, harmony, and elegance. Lett's philoso
phy has always emphasized grape growing
techniques which encourage the expression
of true varietal flavors. In the winery, manipu
lation is kept to a minimum, in favor of a more
hands~off approach. Annual production is
about 7,000 cases, consisting mostly of Pinot
nOir, Pinot gris and Chardonnay.
Ta6ting Note6
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Henry £4tate Winery
P.O. Box 26, Umpqua, OR 97486
Phone: 503-459-5120, FAX: 503-459-5146
Represented by Scotty Henry
Featured wine: 1992 Barrel Select, Umpqua
Valley

f

Scott and Sylvia Henry began planting their
vineyard in 1972 on family land that Henrys
have farmed for over 75 years. Since the win
ery was completed in 1978, their son, Scott
IV, joined the business. Vineyard research in
the early 1980s led to the "Scott Henry Verti
cal Trellis," now used worldwide, and in the
1990s, has focused on clones, rootstocks, and
experimental varieties. The Pinot noir and
Chardonnay wines are aged primarily in
American oak. Henry Estate has 36 acres of
vineyards and a yearly production of 12,000
cases.
Hinman/Silvan Ridge Vineyard4
27012 Briggs Hill Road, Eugene, OR 97405
Phone: 503-345-1945, FAX: 503-345-6174
Represented by Joe Dobbes and
Mike Heidinger
Featured wine: 1992 Silvan Ridge
Willamette Valley, Unfiltered
The Silvan Ridge wines embody unique,
eclectic and sometimes daring vineyard des
ignated bottlings that are offered from nine
different varieties each year. Established in
1979, Hinman Vineyards introduced this line
of reserve wines in 1992, the year after Joe
Dobbes was hired as winemaker. Dobbes
spent several years training in Alsace, Bur
gundy and Germany, bringing a wealth of
knowledge and experience home to Oregon.
Hinman/Silvan Ridge acquires grapes from
34 closely monitored vineyards to produce
35,000 cases per year.
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King Catate Winery, Inc.
80854 Territorial Highway, Eugene, OR 97405
Phone: 503-942-9874, FAX: 503-942-9867
Represented by Ed King and
Michael Lambert
Featured wine: 1992 Oregon

King Estate is a family-owned winery, vine
yard and vine propagation facility southwest
of Eugene, near the town of Lorane. The 550
acre estate provides a spectacular mountain
vineyard site. It is one of the mostly clonally
diverse Pinot noir vineyards in North
America, with 15 different clones planted. The
winery features modem technological refine
ments such as computer controlled refrigera
tion, along with old world amenities such as
underground barrel aging cellars. Currently,
210 acres are planted, and in 1994,58,000 cases
of three varieties were produced.
Knudaen Crath Winery
Worden Hill Road, Dundee, OR 97115
Phone: 503-538-3318, FAX: 503-538-1074
Represented by Dick and Joan Erath
Featured wine: 1993 Willamette Valley,
Reserve

From his first 90 cases of Pinot noir in 1972,
Dick Erath's winery has grown to become one
of the largest producers of Pinot noir in the
United States. Using fruit from estate vine
yards and other Dundee Hills and Eola Hills
vineyards in the Willamette Valley, Erath pro
duces 28,000 cases of Pinot noir annually. The
winery employs closed-top stainless steel fer
menters to capture volatile flavor components
and return them to the wine in the form of
condensation. Also produced are Char
donnay, Cabernet Sauvignon, Pinot gris, Ries
ling and Gewurztraminer.
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Lange Winery
18380 NE Buena Vista, Dundee, OR 97115
Phone: 503-538-6476, FAX: 503-538-1938
Represented by Don and Wendy Lange
Featured wine: 1993 Willamette Valley Estate

f

In 1987, Don and Wendy Lange followed their
hearts and palates, fueled by a passion for Pi
not noir and a love of the land, to found a
winery on 30 acres in the Red Hills of Dundee.
They planted their six acres of Pinot noir in
1988 and 1989; now fully mature, this pro
duces some of the finest grapes the winery
uses. Buying grapes to bring production to
4,000 cases requires many hours of walking
vineyards, talking to growers, and sampling
grapes. Though often in vineyards or at din
ner, on rare and delightful occasions a meet
ing might occur streamside, fly rod in hand.
This is how fine wine is made in the Pacific
Northwest.
Oak Knoll Winery
29700 SW Burkhalter Road
Hillsboro, OR 97123
Phone: 503-648-8198, FAX: 503-648-3377
Represented by Steve and Ron Vuylsteke
Featured wine: 1992 Willamette Valley
Vintage Reserve

One of Oregon's pioneer wineries, Oak Knoll
was founded in 1970 by the Vuylsteke fam
ily. An electronics engineer, Ron Vuylsteke
traded in his circuit boards for a hydrometer,
pH meter, and with six children to feed, the
need for an instant winner. Twenty-two vin
tages of Pinot noir later, the winery credits
its success to a "Build a Better Pinot" philoso
phy: that a more interesting and complex
wine can be made by identifying, and then
blending, specific wine character attributes
attained from distinctive, low-yield vineyards.
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Rex Hill Vineyard4
30835 N Highway 99W, Newberg, OR 97132
Phone: 503-538-0666, FAX: 503-538-1409
Represented by Paul Hart and
Lynn Penner-Ash
Featured wine: 1992 Willamette Valley
Reserve

Rex Hill was founded in 1982 by Paul Hart
and Jan Jacobsen. In a modern winery built
from a historic nut-drying plant, winemaker
Lynn Penner-Ash produces 25,000 cases per
year, about half Pinot noir. To ensure highest
quality, Rex Hill has been adding about 50
acres per year, now owning over 100 acres of
producing vineyards and controlling 150
acres more. Approximately 50 blocks from 14
Pinot noir vineyards are kept separate in the
winery to blend the best barrels for the Re
serve.
Secret Home Winery
88324 Vineyard Lane, Veneta, OR 97487
Phone: 503-935-3774
Represented by Ron and Patti Chappel
Featured wine: 1993 Willamette Valley

The vineyards of Secret House were planted
in 1972, and purchased by the Chappels in
1987. They are snuggled into a cool-climate
growing area on the eastern edge of the
c~astal foothills, with warm days and cool
nights giving their grapes the slow, full matu
ration needed to ensure excellent acidity and
consequently, great aging potential. The first
commercial wines were crushed in 1989, with
a new winery and tasting room completed in
1991. In addition to Pinot noir, the winery
produces Chardonnay, Riesling, and methode
champenoise sparkling wines under the name
Northern Silk.
Ta&ting Note6
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Tualatin Vineyard&
10850 NW Seavey Road
Forest Grove, OR 97116
Phone: 503-357-5005, FAX: 503-357-1702
Represented by Bill Fuller and Bill Musgnung
Featured wine: 1993 Willamette Valley
Estate Bottled Reserve

f

Bill Fuller and Bill Malkrnus established their
winery and vineyard west of Portland in 1973.
Tualatin is a local Indian word which means
"gentle or easy flowing." In the last six years,
they've increased Pinot noir wine intensity by
pruning and thinning to keep crop levels at
two tons per acre. Gentle handling of fruit and
leaving crushed fruit on the skins a little
longer has improved color and flavor. Usual
production from the estate's 86 acres is 20,000
cases; the other varieties are Chardonnay,
White Riesling, Sauvignon blanc,
Gewurztrarniner, Muller-Thurgau, and Flora.

WiUamette VaUey Vineyard&
8800 Enchanted Way SE, Turner, OR 97392
Phone: 503-588-9463, FAX: 503-588-8894
Represented by Dean Cox and
Kevin Chambers
Featured wine: 1992 Willarnette Valley OVB
The power and passion of nearly 5,000 wine
enthusiasts produces this Pinot noir; proof
that collective capitalism can create great busi
ness and great wine. Winemaker Dean Cox
draws fruit from nearly 30 different vineyards
in Oregon's Valle d'Or. Every lot is fermented
and aged separately. The finest wines are
bottled individually, with the rest blended to
achieve synergy. Dean's minimalist approach
yields wines that are effusively fruited with
rich color and alluring aromas. Currently, the
estate has 34 acres of Pinot noir, Pinot gris,
Chardonnay, and White Riesling.
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Wime66 Tree Vineyard
7111 Spring Valley Road, Salem, OR 97304
Phone: 503-585-7874, FAX: 503-362-9765
Represented by Bryce Bagnall and
Monica Mortimer-Lamb
Featured wine: 1993 Willamette Valley
Vintage Select
Witness Tree Vineyard, in the Eola Hills of
the Willamette Valley, provides a taste of his
tory as well as limited estate bottlings of
Chardonnay and Pinot noir. The 100-acre
property, of which 50 acres are planted, is
named for an ancient oak that towers over the
vineyard. It is owned by the Mortimer-Lambs
and the Devines, who believe control of both
vineyard and winery maximizes the poten
tial for making outstanding wines. The win
ery was bonded in 1987; 5,000 cases are now
produced.

yamhill VaLLey Vineyard6
16250 SW Oldsville Road
McMinnville, OR 97128
Phone: 503-843-3100, FAX: 503-843-2450.
Represented by Stephen Cary and
Mike Buseman
Featured wine: 1992 Oregon Estate Reserve

TCl6ting Note6

Yamhill Valley Vineyards aggressively ex
plores modem technologies and innovative
techniques, while aware of traditional meth
ods necessary to produce cool-climate wines.
They are dogged in their pursuit of a charac
ter that is distinctively Oregon, and specifi
cally Yamhill Valley. One of the first winer
ies in America to use 100% synthetic corks,
they are experimenting with Oregon oak bar
rel aging, having begun the process of mak
ing barrels from their 500 acres of oak wood
lands. Their Pinot noirs are bold and asser
tive in their youth, and long-lived in their de
velopment.
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Gue&t Speaker&
Bertrand Devillard is the fourth-generation
head of Maison Antonin Rodet, founded in
Mercurey in 1875. After more than a century
of patient acquisitions, Rodet today repre
sents a unique 350-acre collection of domaines
in the finest terroirs in the Cote de Nuits, the
Cote de Beaune and the Cote Chalonnaise,
and is one of the preeminent negociants
proprietaires of Burgundy. An eloquent
spokesman for his profession, Devillard is
also the president of the professional associa
tion of Burgundy negociants, the Federation des
Interprojessions des Vins de Grande de
Bourgogne. Besides great Burgundy,
Devillard's other great passion is breeding
and training horses on his family's vacation
estate.

Evening News and Morning News and is also
the anchor of the CBS Sunday Night News, a
post he has held since 1988. He also has occa
sional opportunity to present a more light
hearted approach in the "White House Note
book" segment on CBS This Morning. Plante's
30 year career with CBS News has included
four tours of duty in Vietnam, seven presi
dential campaigns, and coverage of the
Reagan White House. Most recently, after
covering Bill Clinton's presidential campaign,
Plante returned to the White House beat on
Inauguration Day 1993.

Eugene Kahn founded Cascadian Farms in
1972, and has led the com pany's development
from its inception. An industry pacesetter in
developing agricultural technology designed
to improve the quality of organic horticulture,
reducing cost and risk, Mr. Kahn is an inter
nationally recognized speaker on issues re
lating to organic and sustainable agriculture.
He is also working on organic standards, one
result of which is the Washington State Or
ganic Certification Program. He currently
serves as Chair of the Crop Standards Com
mittee of the USDA National Organic Stan
dards Board.
Bill Plante, Keynote Speaker of the 1995
IPNC, although a long-time devoted fan of
Pinot noir, is probably more widely recog
nized as the White House Correspondent for
CBS News. He appears regularly on the CBS
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Alexu Bakouro& &
Gera&imo& T&irimiago&
Alexis Restaurant
215 W Burnside Street, Portland, OR 97201
Phone: 503-224-8577
These brothers-in-law are members of a
large family which immigrated from Greece
to Portland, where they opened Alexis Res
taurant in 1981 with the idea of sharing their
family recipes. It has since become famous for
its warm, festive atmosphere and authentic
Greek cuisine. Some say you won't find bet
ter calamari this side of the Aegean - it has
become an annual tradition at the IPNC Spar
kling Finale.
Philippe Boulot, Chrutine Dowd, Robin
Milam & Andrew Millar
The Heathman Hotel
SW Broadway at Salmon, Portland, OR 97205
Phone: 503-241-4100
B. Moloch Heathman Bakery & Pub
901 SW Salmon, Portland, OR 97205
Phone: 503-227-5700
Philippe Boulot has been executive chef
of the Heathman Hotel since he moved from
the Mark Hotel in New York City in 1994. A
Frenchman, Philippe apprenticed with Joel
Robuchon and Alain Senderens in Paris be
fore moving on to some of the world's finest
hotels in Paris, London and San Francisco.
With this training as a base, he weaves popu
lar modem regional and international cui
sines fluently. He will be aided in preparing
the Grand Dinner by Christine Dowd, chef
at B. Moloch, Robin Milam, the Heathman's
executive so us chef, and Andrew Millar,
pastry chef at B. Moloch.
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Fred Carlo
Salumeria de Carlo
735 NW 21st Avenue, Portland, OR 97201
Phone: 503-223-6685
Fred Carlo began a wholesale sausage
company in 1985 after working the wine har
vest in Piedmont, Italy and making proscu
itto in Friuli. He has since added a retail store
inside City Market in Portland's Northwest
district. Among his specialties are sausages,
porkloin, and porchetta. After nine years of
his porchetta at IPNC, 1995 marks Fred's last
appearance for awhile, since he plans to sell
his business next year and move to Italy. He
says he will return.
Mark GouLd
Atwater's Restaurant and Lounge
111 SW 5th Avenue, 30th Floor
Portland, OR 97201
Phone: 503-275-3600
In 1992, Mark Gould became executive
chef at Atwater's. Formerly executive sous
chef at Chicago's noted The 95th, Mark has
also worked at Le Gourmandin in Lyon, Ho
tel Uplandia in Uppsala, and Chefs de France
in Florida's Epcot Center. In 1992, he was one
of 36 chefs selected from around the country
to attend the exclusive School for American
Chefs at Beringer Vineyards in California. He
describes his tie with food as "very sensual,"
cind in designing a menu concentrates on the
integrity of the ingredients.
Greg Higgim & Stacey PhiUipa
Higgins Restaurant
1239 SW Broadway, Portland, OR 97201
Phone: 503-222-9070
Greg Higgins grew up in upstate New
York, then worked in Europe and Asia before
Illoving to Oregon. He pioneered a cuisine
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created from the bounty of the Northwest in
ten years as executive chef at the Heathman
Hotel. Greg founded Higgins in early 1994.
He is an avid organic gardener, evident in his
focus on seasonal, local, organic ingredients .
Stacey Phillips started baking at age ten,
when she sold homemade bread to her par
ents' friends in Ashland, Oregon. After for
mal training in San Francisco and pastry work
in two cities, Stacey returned to Oregon to join
Higgins as the pastry chef.

f

Chmtopher 16raeL
Zefiro Restaurant
500 NW 21st Avenue, Portland, OR 97209
Phone: 503-226-3394
Christopher Israel graduated from U.c.
Berkeley in art history, and then worked at
the Zuni Cafe and Square One in San Fran
cisco before coming to Portland with his part
ner, Bruce Carey. Since Zefiro opened in 1990,
it has earned national recognition and many
awards, most recently a DiRoNa award, and
articles in Esquire, Conde Nast Traveler and Bon
Appetit. Israel's strong sense of design aesthet
ics playa large part in both the ambience and
food of Zefiro.
David Machado
Pazzo Ristorante
627 SW Washington, Portland, OR 97205
Phone: 503-228-1515
David Machado has been executive chef
for Pazzo Ristorante since 1991. A graduate
of the California Culinary Academy, David
worked in San Francisco before moving north.
He also instructs at In Good Taste Cooking
School and Pazzo Cellar Cooking Classes.
Last year, he taped a show for the Discovery
Channel's "Great Chefs, Great Cities," and
Esquire magazine named him as one of eight
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chefs lito watch in 1995."

Ron PauL & Mark Bemetich
Ron Paul Catering & Charcuterie
1441 NW Broadway, Portland, OR
Phone: 503-284-5347
6141 SW Macadam, Portland, OR
Phone: 503-977-0313
Ron Paul has built a charcuterie and up
scale catering service with two locations: a
bustling European style cafe in an open mar
ket and a full restaurant in a historic build
ing. Catering remains vital to the affair, with
a truly global repertoire based on natural in
gredients of the Northwest. Ron is also ex
ecutive chef at Rex Hill Vineyard, for which
he worked at the James Beard Foundation in
New York City. Mark Bemetich came to Port
land ten years ago to pursue his love of cook
ing. He is a graduate of the Westem Culinary
Institute, and trained in Europe and at the
Heathman Hotel before becoming executive
chef at Ron Paul.
Nick Peirano
Nick's Italian Cafe
521 Third Street, McMinnville, OR 97128
Phone: 503-434-4471
Nick Peirano opened Nick's Italian Cafe
18 years ago. Since then, Nick's interest in
good food, good wine and good friends has
been reflected in the hospitality and warmth
of his restaurant. People come from all over
to enjoy Nick's style of Italian cooking. One
of the originators of the Intemational Pinot
Noir Celebration, Nick's contributions to the
eVent are many and varied.
lurntece Rott
Nature's fresh Northwest!
3008 SE Division Street, Portland, OR 97202
Ta.sting Note4
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Phone: 503-234-3008
As executive chef for Nature's fresh North
west!, Bumiece Rott creates innovative foods
using sustainably grown ingredients that re
flect her hope that people go beyond the con
ventional. Her multi-cultural background
combines with the diverse classical and
nouvelle culinary training she gained work
ing in many varied situations in the Bay Area.
She is a panelist with the Society of Nutrition
Information, and until recently was chef at
Nature's restaurant Sante.

Cory Schreiber
Wildwood Restaurant & Bar
1221 NW 21st Avenue, Portland, OR 97209
Phone: 503-248-9663
Executive chef Cory Schreiber continues
a family tradition with Wildwood Restaurant.
In the mid-1800s, Cory's family started sell
ing shellfish in the Northwest. They later es
tablished the landmark Portland eatery Dan
& Louis Oyster Bar, where at age 11, Cory be
gan his career. Though he most recently
worked as executive chef in San Francisco's
Cypress Club, he earned his stars in fine din
ing in Boston and Chicago as well. Though
clearly innovative, Schreiber says, "My influ
ences have all been American, starting with
my family."
Catherine Whim&
Genoa Restaurant
2832 SE Belmont, Portland, OR 97214
Phone: 503-238-1464
Catherine Whims is the co-executive chef
and part owner of Genoa, where Portlanders
have enjoyed prix-fixe dinners in the classic
Italian style for 24 years. She studied with
Madelaine Kamman at the highly respected
School for American Chefs at Beringer Vine
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yards, and has traveled extensively in Italy,
Spain and France.

Michael Wild ff Joe Nouhan
BayWolf Restaurant & Cafe
3853 Piedmont Avenue, Oakland, CA 94611
Phone: 510-655-6932
Michael Wild, known for his elfin charm
and Pinot noir-friendly style of cuisine, has
graced the kitchens of the IPNC since the be
ginning. He is an ardent supporter of high
quality, small production wineries, which is
reflected in his restaurant, The BayW olf, and
in his lifestyle. He has been ably assisted by
Joe Nouhan, a Michigander, since 1990. Joe
comes to IPNC via the California Culinary
Academy and his travels through France and
Italy, and is executive chef at BayWolf.
Sumito&hi yukimaru & Roy lwai
Bush Garden
900 SW Morrison, Portland, OR 97205
Phone: 503-226-7181
Sumitoshi Yukimaru and Roy Iwai bring
a taste of Bush Garden, a Japanese restaurant
and sushi bar, to the IPNC for the third year
in a row . A Portland tradition for over 30
years, Bush Garden is located in downtown
Portland, and serves the city's finest Japanese
cuisine. Many international visitors make this
restaurant their home away from home. Bush
Garden recently established a satellite eatery
in Tualatin, Oregon.
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IPNC All-Star
Cheb6' Support Team

Gue&t Arti&t&

The following dedicated chefs have volun
teered their time and talents in the kitchen
throughout the weekend to help make each
meal a memorable experience.

The 1995 IPNC art exhibit offers a wide
range of media and styles, each represent
ing a unique look at the arts of Oregon.

Frank Beber, Field's Restaurant & Brew Pub,
Eugene, OR
Joan Cirillo, Portland, OR
Charles Drabkin, Seattle, WA
Kirk Hall, Portland, OR
Lisa Hall, The Oregonian, Portland, OR
Kevin Kennedy, Greenwood Inn,
Beaverton, OR
Stephanie Pearl Kimmell, King Estate
Winery, Eugene, OR
Eric Lenard, Sorrento Hotel, Seattle, WA
Michelle Magidow, Deux Cochons Catering,
Snohomish, WA
Thomas Moran, Sorbonne University,
Paris, France
John Neumark, Cafe Juanita, Kirkland, WA
Frank Ostini, The Hitching Post, Buellton, CA
Molly Priest, Portland, OR
Derrick Rubello, Seattle, WA
Susan Vanderbeek, Deux Cochons Catering,
Oak Harbor, WA
Debbie Zachari~s, Ashbury Market,
San Francisco, CA
Darlene Zandenel, EIIea, San Francisco, CA

Ander60n Gallery - McMinnviLLe
Deacon - oil paintings, impressionistic
landscapes
Mark Clarke - acrylic paintings, impres
sionistic landscapes
Jennifer Guske - monoprints, ceramic
sculpture
Andrea Peyton - ceramic sculpture
Sam Briseno - metal sculpture

Invitational Arti6t6 - Oregon
Margie Adams, Portland - clay cookware
Andy Fry, Eugene - potteryware
Patty Maly, Portland - painted vessels
Ann Barton, McMinnville - ceramic light
fixtures and sconces
Michelle Yurick, Portland - fabric art
Sheila Wilson, Portland - silversmith/ fine
jewelry
Doreen L. Wynja, McMinnville - photo
graphic imagery
Marg Johansen, McMinnville - weaving

The 1995 IPNC wearable art T-shirt design
comes from Nathan Blanding of
McMinnville. His study of architecture in
spired this structural layout of a Pinot noir
bottle and glass.
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Thank you
The International Pinot Noir Celebration
receives no funding or support from any out
side organization. It is made possible by the
contributions of a great many people who
donate their time, their expertise, their ser
vices, and their products. We especially wish
to thank the following:
Dr. Vivian Bull, President of Linfield Col
lege, McMinnville, Oregon, for Linfield's con
tinuing hospitality to the IPNC.
Gary Battles of Henny-Hinsdale Wines,
Portland, Oregon, for bringing the wines for
the IPNC from around the world to Oregon
through their import channels.
Trappist Abbey Wine Warehouse in
Lafayette, Oregon, for receiving and storing
all the wine for the IPNC, past and present.
Darryl Allan, for taking time off from his new
job managing Fountainhead Development's
Food and Beverage service at three hotels in
Fairbanks, Alaska, to serve as volunteer din
ing room director for the IPNC.
Margaret Reavis Larson, McMinnville, Or
egon, for handling all the registrations for the
IPNC for the last eight years.
Michael Adelsheim of Adelsheim Vineyard,
Newberg, Oregon, for composing and edit
ing the bulk of this program.
Barbara Abbott of the Vineyard Inn,
McMinnville, for providing the regular daily
shuttle service for IPNC guests lodging off
campus.

and Barbara Spear for the donation of
lamlosa sparkling water for all the meals
throughout the Celebration.
Marie Gregovich of Torrefazione Italia, Port
land, Oregon, for providing fresh brewed
coffee and espresso for all the meals through
out the Celebration.
The coopers of Fran~ois Freres d'Oregon, Les
Tonnelleries de Bourgogne, Seguin Moreau,
and Innerstave for demonstrating their craft
during the Saturday bus tour.
Brick House Vineyard, Earth Mercantile,
Nature's fresh Northwestl, Northwoods
Nursery, Oregon Tilth, Organically Grown
Co-op, and Seeds of Change for sharing their
time and knowledge at the Sustainable Agri
culture Forum on Saturday afternoon.
Doris and Lynn Steiger for hosting the wel
come reception at Steiger Haus for overseas
guests arriving on IPNC eve.
David Bergen and Tina Langfried of Tina's
Restaurant, Dundee, Oregon, for provision
ing the welcome reception for overseas guests
arriving on IPNC eve.
Yale Sager of Winesellers, Ltd., Skokie, Illi
nois, for bringing in the Rodet wines and gen
erally facilitating arrangements for the Friday
afternoon program.
Stephen McCarthy of Clear Creek Distillery,
Portland, Oregon, for providing his pot dis
tilled brandy of Oregon Pinot noir wine to top
off the Friday night Grand Dinner.
Ceoff Latham for donating venison from
Nicky Game U.S.A., Portland, Oregon, for
the Friday night Grand Dinner.

Howard Rossbach of Firesteed Corporation
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Pierre Kolish of Juniper Grove Farm,
Redmond, Oregon, for donating his goat
cheese to be served at several meals during
the Celebration.
Twila Friberg, McMinnville, Oregon, for do
nating Twila's English Toffee for the Artists
and Authors reception on Saturday afternoon
and for the Sunday Afternoon of Pinot Nair.
Marino Garbis for donating fifty pounds of
olives from his Orlando Olive Oil Company
in Orland, California, for several meals dur
ing the Celebration.
Renee Schlesinger of Raspberry Hill Farm,
Hillsboro, Oregon, for donating certified or
ganic salad greens for the Saturday lunch.
Peak Forest Fruit, Portland, Oregon, for do
.nating the mushrooms for the Friday night
dinner.
Shannon Loch of Nature's fresh Northwest!,
Portland, Oregon, for seeking out the special
artisan cheeses served during the Saturday
bus tour.
Marlene Kanehailua, Linfield College Class
of '95, for volunteering her time and exper
tise to lead the aerobic exercise session on
Saturday afternoon.
Calpac Container for donating 375 ml bottles
for the olive oil on each table at meals, and
for each guest's personal bottling of Pinot noir
on the Saturday bus tour.
Cork Supply International, Dana Labels, All
World Scientific, and Tapp Technologies, for
donating supplies for each guest's personal
bottling of Pinot nair on the Saturday bus
tour.
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Jay Tapp of Tapp Technologies, Langley, Brit
ish Colwnbia, for printing this program cover.
Bruce Smith of Glass Tech for giving us a good
deal on the 1995 IPNC souvenir wine glass.

Thank6 to VoLunteer6
The success of the IPNC depends on the
enthusiastic participation of over 100 volun
teers from McMinnville and surrounding
wine country communities. Many of them
come back year after year, giving abundant
time and energy to ensure our guests a warm
welcome and an enjoyable weekend. Special
thanks are due to the following, who work
virtually full time throughout the Celebration,
and then some.
Gene Lynard
Marie Antolini
Larry Malmgren
Jessica Baisch
Jim Martin
Steve Baker
Penny
Martin
Kerry Bittler
John McHugh
Nikki Brunell
Liz Moriarty
Connie Buckles
Jim Munger
Cheryl Cordum
Rick Price
Kris Dauenhauer
Karen Saxberg
Leslie Dimitman
Joan Schindelar
Jerry Fenton
John Schindelar
Peg Fenton
Maria Stuart
Cheryl Francis
John Tesner
Ruth Garvie
Pennie Trumbull
David Gratz
Kat Varnum
Richard Gratz
Sherri Hanson-Kenned y
Betty Wahle
Roy Wahle
Jan Hay
Jay Warren
Joey Heller
Rebecca Warren
Mark Huff
Patty Hursey
Rod Wartig
l(UrtJedan
Tanya Wojtowych
Michelle Yurick
Jane Johnstone
Jill Zarnowitz
Oick Kennedy
Larkin
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International
Pinot Noir Celebration
Board o~ Director&
David Adelsheim
Terry Casteel

Adelsheim Vineyard
Bethel Heights Vineyard

Marylou Cooper

Retired - US Bank

Joan Erath

Knudsen Erath Winery

Bill Fuller

Tualatin Vineyards

Walt Gowell

Attorney

David Lett

The Eyrie Vineyards

Ken Patton

Oregon Wine Company

Nick Peirano

Nick's Italian Cafe

Harry Peterson-Nedry

Chehalem

Peter Richardson
John Schetky

Linfield College
Stonehedge Vineyards

Hans Schouten

CPA

Susan Sokol Blosser

Sokol Blosser Winery
Oak Knoll Winery

Steve Vuylsteke
Doreen 1. Wynja

Eye of the Lady

•
Executive Director:

Pat Dudley

Culinary Director:

Joan Drabkin

Assistant Director:

Carol Jedan
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Alphabetical Inde~
o~ Wine Producer&
Maison Ambroise (France) .......................... 14
Amity Vineyards (OR) ................................. 35
Archery Summit (OR) .................................. 35
Argyle (OR) ................................................... 36
Autumn Wind Vineyard (OR) .................... 36
Beaulieu Vineyard (CA) .............................. 24
Beaux Freres (OR) ........................................ 37
Bernardus (CA) ............................................. 24
Domaine Bertagna (France) ........................ 14
Bouchaine Vineyards (CA) ......................... 25
Bridgeview Vineyards (OR) ....................... 37
David Bruce Winery (CA) ........................... 25
Camelot Vineyards (CA) ............................. 26
Chalone Vineyard (CA) ............................... 26
Chateau De Baun (CA) ................................ 27
Domaine de Chatenoy (France) ................. 21
Chehalem (OR) ............................................. 38
Cooper Mountain Vineyards (OR) ............ 38
Domaine Edmond Cornu et Fils (France) 15
Cristom Vineyards (OR) .............................. 39
Domaine Drouhin Oregon (OR) ................ 39
Domaine Serene (OR) .................................. 40
Dry River Wines (New Zealand) ............... 23
Domaine Claude Dugat (France) ............... 15
Edgefield Winery (OR) ....................... ......... 40
Etude Wines (CA) ......................................... 27
Evesham Wood Vineyard & Winery (OR) .. 41
The Eyrie Vineyards (OR) ........................... 41
Fetzer Vineyards (CA) ................................. 28
Domaine Forey Pere et Fils (France) ......... 16
Freycinet Vineyard, Tasmania (Australia) .. 12
lIamilton Russell Vineyards (South Africa) 23
II~ Estate Winery (OR) .......................... 42
lIinnlan/Silvan Ridge Vineyards (OR) .... 42
Dotname Lucien Jacob (France) ................. 16
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Wiengut Juris - Georg Stiegelmar
(Austria) ............ ..... ................................. 13
Weingut August Kesseler (Germany) ...... . 22
King Estate Winery, Inc. (OR) .................... 43
Knudsen Erath Winery (OR) ...................... 43
Lange Winery (OR) ...... .. .. .. .......................... 44
Domaine Hubert Lignier (France) ............. 17
Millbrook Vineyards and Winery (NY) .... 34
Mirassou Vineyards (CA) .......... ................. 28
Domaine Denis Mortet (France) ................ 17
Oak Knoll Winery (OR) .... ........................... 44
Domaine Henri Perrot-Minot (France) ..... 18
Domaine Jacques Prieur (France) .. .. ........ .. 18
Rex Hill Vineyards (OR) ................... .......... 45
Maison Antonin Rodet (France) .......... ...... 19
Domaine Laurent Roumier (France) ......... 19
Saintsbury (CA) .. .. ................ .... .................... 29
Santa Barbara Winery (CA) ...................... .. 29
Schug Cameros Estate Winery (CA) ......... 30
Secret House Winery (OR) ... ...................... 45
Sterling Vineyards (CA) .. .............. .... .. .... .... 30
Rodney Strong Vineyards (CA) .......... ....... 31
Tualatin Vineyards (OR) ................. ............ 46
Domaine Bernard Virely-Rougeot (France) 20
Domaine Michel Voarick (France) ............. 20
Wild Horse Winery (CA) ................ ............ 31
Willamette Valley Vineyards (OR) .......... .. 46
Witness Tree Vineyard (OR) ............. ... .. .. ... 47
Yamhill Valley Vineyards (OR) ........... ...... 47
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TAPP is comm itted to
providing excellence in
both the manufactur
ing and the application
of high quality self
adhesive labels.
TAPP's revolutionary
UV Waterless Offset
printing process
allows for unparalled
print quality.

TAPP provides
customized label
applicators for a
complete label pack
age.
Award Winning Labels
for Award Winning
Wines .

1-800-533-TAPP

